shortening ; add 134 cups
s gu 3 m yolks. Sift togoth:‘;;é tes-
poons Royal wdcr.%tmpoonult,mda%
llll add llhmtclyvith%cup milk;add 1 ..
lla and fold in 2 beaten egg whites. For'
ng--Put 3 cups confectioner’s sugar into
cup milk and .beat until smooth; add 1 .
juice and 1 tablespoon small pieces of :
e;add 1 teas melted butter. Spread . VAR
¢ with small pieces pine- L) Ul
d icing on top and sides of ot Wil 22

i g e s

p L""h wﬁ_t_,f*»'mw%:.;' o

= r 1
g £ 7 o m‘h-ir%nw
R

‘CHOCOLATE ROLL

‘Beat 3 egg yolks; add 1 cup sugar slowly and 4
cold water. Sift 1 cup flour with 114 tea-
spoons chd Baking Powder and 5 teaspoon salt,

Royal Contalns No Alum
Leaves No Bitter Taste

ORANGE CREAM LAYER CAKE

ROYAL DINNER ROLLS

Sift together 4 cups flour, 1 teaspodn lllt. and 6

. teaspoons Royal Baking Powder. Rub inx

' shortening; add 1)4 cups milk and mix to -ﬂ
dough; turn out on floured board; knead well to make

‘smooth. - Cut dough into small pieces to make rolls

'P' sbout 434 inches long by 2 inches wide; form each
bhqnooth roll with square ends. Place on gressed

far apart and stand in warm place 30 minutes.

with butter; ‘bake in very hot éven 10 minutes)
8 -n-laplawlthlmm bﬁummndmht.

{ Send for New Royal Cook Book-Its free

ROYAL BAKING POWDER CO,
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Cream %4 cup shortening; add 1 cup sugar slowly,

: Inui.ng well; add 1 beaten egg.. Sift together 134 cups

flour, 34 teaspoon salt and 4 teaspoons Royal Baking

Powder and add alternately with 1 cup milk, a little'

at a time. Add 1 teaspoon vanilla and bnke in 2
greased layer cake tins in moderate oven 15 to 20
minutes. 1 cup sweetened flavored whipped
¢ream thic ! between layers. Cover top with orange
¢ with 1 cup confectioner’s sugar added

to 1 tablespoon cream. Add pulp and grated

| of 1 orange, 14 teaspoon orange extract and 1

malted butter
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